MONDAY 7TH SEPTEMBER — "MANOUCHE’ GYPSY JAZZ TRIO
7:30 — 9:30PM

TUESDAY 8TH SEPTEMBER — TRADITIONAL FRENCH MIME ARTIST
7PM ONWARDS

THURSDAY 10TH SEPTEMBER — CHANSONS FRANCAISES DUO
7:30 — 9:30PM

No ticket required. Please call us on 0zo 3837 4600 or visit our website to book a table.




The
SURPRISE

La Grande Féte - French Week Menu

APERITIF
FRENCH 175, Sapling gin, Coates & Seely English sparkling wine, lemon juice
£16

STARTERS
FRENCH ONION SOUP, toasted sourdough (V) £12
FILLET OF BEEF STEAK TARTARE £14

Paired with
Beaujolais Villages, Domaine de Colonat, France 2024 £13.2/£18.9

MAINS
CONFIT CREEDY CARVER DUCK LEG, dauphinoise potatoes, green
beans, prune & cognac jus £28
RATATOUILLE PROVENCALE, slow-cooked aubergine, courgette,
peppers, tomato, Provencal herbs (Vg) (Gf) £22
8oz CHATEAUBRIAND, fries, and a choice of peppercorn or béarnaise
sauce (Gf) £42

Paired with
Sancerre, 'Silex', Fean Marie Reverley et Fils 2024 £16.3/£23.25
Chateau Beaumont, Cru Bourgeois Superior, Haut-Medoc £16/£22.9

PUDDINGS
CREME BRULEE £
SELECTION OF FRENCH CHEESES, artisan crackers, apple, walnuts £13.5

To fanish
CHATEAU SUDUIRAUT, SAUTERNES, 2022 £15.3/55
A selection from Harris Vintners (please ask the team for a_full list)

Available Monday 7th — Saturday 12th September
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